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817 March 12, 1915 

unenforceable, such defect shall extend only in so far as to avoid such conflict or 
other objection, and shall not invalidate any other provision or any other and lawful 
application of the same provision of this ordinance. 

Hotels and Restaurants — Sanitary Regulation. (Ord. Aug. 17, 1914.) 

24. Sanitation in hotels. — Every person who owns, manages, or conducts any hotel 
or restaurant in the city of San Antonio, shall at all times keep and maintain the 
same, and each and every room, apartment, or place, and all fixtures, furniture, 
bedding, and other things used in connection with such business in a thoroughly 
clean and sanitary condition. And each such hotel and restaurant and persons 
engaged in conducting the same, in addition to these special provisions, shall be 
subject to all provisions of the code regulating the handling of foodstuffs. 

25. Cups and towels. — No common or public drinking cup, and no roller towel, 
except a sanitary roller paper towel, shall be permitted to be placed or kept in any 
room or apartment used in common by the guests of any hotel or restaurant. 

26. Water coolers, etc. — Every hotel and restaurant shall provide an abundant and 
convenient supply of pure water for kitchen and table use and for drinking purposes. 
All water coolers and drinking fountains and vessels shall be kept in a strictly clean 
and sanitary condition. 

27. Dishes, utensils, etc. — All dishes, tableware, and kitchen utensils which have 
been used shall be thorouglhy washed with water and soap, or by other approved 
process, and then rinsed with clean water before using same again. 

28. Screens. — Every hotel shall have each of its bedrooms and each hotel or restau- 
rant shall have each room used for kitchen, dining room, pantries, etc., screened as 
provided in rule or requirement 4 of section 1 of this ordinance. 

29. Contagions diseases in hotels and boarding houses. — It shall be the duty of every 
person keeping, managing, or operating any hotel or boarding house in which any 
room or bed has been occupied by any person known to such hotel keeper, manager, 
or operator, or known to any employee of such hotel, to have any infectious, conta- 
gious, or communi; able disease at the time of such occupancy, to disinfect thoroughly 
each such room and bed in the method prescribed by the State board of health before 
permitting such room or bed to be assigned to or to be occupied by any other person; 
and each hotel keeper, manager, or operator shall truly report each such matter to 
the city health officer immediately upon the same coming to his knowledge or to the 
knowledge of any person employed in such hotel; and all employees in any hotel 
shall promptly report all such matters to the manager of such hotel. 

Milk and Milk Products— Production, Care, and Sale. (Ord. Dec. 14, 1914.) 

Section 1. That the following are the definitions adopted for this ordinance, viz: 
Definitions.— The term "registered milk," as used in this ordinance, shall be 
understood as meaning raw, clean milk, taken from healthy cows, such healthiness 
to be determined by a veterinarian approved by the board of health of this city, and 
from dairies which score 80 or over on the official score card of the United States 
Department of Agriculture. And the milk shall be cooled immediately after taking 
from the cows to 50° F. or lower, and shall immediately be put in sterilized contain- 
ers and sealed in such containers for delivery to the consumer. The milk shall con- 
tain not more than 100,000 bacteria per cubic centimeter, and shall be free from 
pathogenic bacteria. And all such milk shall be delivered to the consumer not 
later than 24 hours after the milking thereof. And the term "registered cream," 
as used in this ordinance, shall include the definitions of "registered milk," above 
given, and of "cream," given below. 

The term "pasteurized milk," as used in this ordinance, shall be understood as 
meaning milk that has been heated above 145° F. and maintained at or above such 



